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ABSTRAK 
 
Shadillah Sekar Pratiwi. 26030115120003. Pengaruh Kandungan Asap Cair 
terhadap Oksidasi Lemak Ikan Teri Galer (Stolephorus indicus) Asin Kering 
Selama Penyimpanan Suhu Ruang (Fronthea Swastawati dan A. Suhaeli 
Fahmi) 
 
Ikan teri asin kering merupakan ikan yang diolah dengan proses 
penggaraman dan pengeringan. Proses pengeringan pada ikan teri asin 
mengakibatkan kandungan asam lemak tidak jenuh mudah teroksidasi akibat suhu 
yang digunakan. Penambahan asap cair sebagai antioksidan mampu menghambat 
oksidasi lemak ikan teri asin kering selama penyimpanan. Tujuan penelitian ini 
untuk mengetahui pengaruh penambahan asap cair terhadap laju oksidasi ikan teri 
galer asin kering selama penyimpanan suhu ruang. Penelitian ini bersifat 
experimental laboratories dengan rancangan split plot in time dengan 2 faktor, 
yakni perlakuan tanpa asap cair dan penambahan asap cair konsentrasi 6% sebagai 
main plot, serta lama waktu penyimpanan (0, 7, 14 dan 21 hari) sebagai sub plot. 
Data kadar air, aktivitas air, kadar garam, kadar lemak, dan thiobarbituric acid 
(tba) dianalisis menggunakan uji ANOVA, jika terdapat interaksi antar perlakuan, 
dilakukan uji lanjut dengan Beda Nyata Jujur (BNJ). Data Uji Organoleptik 
dianalisis menggunakan metode Kruskal-Wallis, jika terdapat interaksi antar 
perlakuan, dilakukan uji lanjut Mann-Whitney. Ikan teri galer asin kering dengan 
penambahan asap cair konsentrasi 6% dapat menekan oksidasi lemak hingga hari 
ke-21 dengan kadar air 30.22±1.28 %; aktivitas air 0.74±0.03; kadar garam 
7.61±0.42 %; kadar lemak 3.88±0.05 %; dan nilai TBA 0.33±0.07 mg 
Malonaldehid/kg. 
 
Kata kunci: Ikan Teri Asin, Asap Cair, Oksidasi, Antioksidan 
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ABSTRACT 
 
Shadillah Sekar Pratiwi. 26030115120003. The Effect of Liquid Smoke Against 
Fat Oxidation on Dried Salted Anchovy (Stolephorus indicus) During Room 
Temperature Storage (Fronthea Swastawati and A. Suhaeli Fahmi) 
 
Dried salted anchovy is a fish that is processed with salting and drying. 
The drying process results the unsaturated fatty acid easily oxidized due to the 
temperature used. The addition of liquid smoke as an antioxidant could inhibit the 
oxidation of dried salted anchovy fat during storage. Purpose of this study was to 
determine the potential for addition of liquid smoke to the oxidation rate of dried 
salted anchovy during room temperature storage. This research was experimental 
laboratories with split plot in time designs with 2 factors, namely treatment 
without liquid smoke and the addition of liquid smoke of 6% as the main plot; 
storage time (0, 7, 14, and 21 days) as the sub plot. The results of moisture 
content, water activity, salinity, fat levels, and thiobarbituric acid (TBA) were 
analyzed using ANOVA test, if there was interaction between treatments, further 
test were carried out with Honest Real Difference (HRD). Organoleptic test data 
were analyzed using Kruskal-Wallis method, if there was interaction further test 
was carried out with Mann-Whitney method. Dried salted anchovy with the 
addition of 6% liquid smoke can reduce fat oxidation until the 21st day with 
moisture content 30.22±1.28 %; water activity 0.74±0.03; salinity 7.61±0.42 %; 
fat levels 3.88±0.05 %; and TBA value 0.33±0.07 mg Malonaldehid/kg. 
 
 
Keywords: Dried Salted Anchovy, Liquid Smoke, Oxidation, Antioxidant 
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